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(54) METHOD FOR ROASTING COFFEE BEAN 

(57)Abstract: 

PURPOSE: To prepare roasted coffee beans having 
uniform roasting degree and quality in high efficiency by 
roasting coffee beans in a state fluidized with 
superheated steam while gradually decreasing the flow 
rate of the superheated steam from the start to the end 
of roasting. 

CONSTITUTION: Coffee beans are roasted in a state 
fluidized with superheated steam. Raw coffee beans are 
charged through a charging rotary valve 4 on a 
perforated plate 2 in a heating pot 1 and successively 
transferred toward the dropping port 9 with a rotating 
transfer plate 3. Steam generated by a boiler 8 is heated 
with a heater 6 and the superheated steam is supplied to 
the space above the perforated plate 2. The coffee 
beans on the perforated plate 2 are roasted with the 
superheated steam in fluidized state and the roasted 
coffee beans are dropped from the dropping port 9 by 
the action of the transfer plate 3 and discharged through 
a discharging rotary valve 5. The roasting of the coffee 

bean is carried out at a superheated steam temperature of 200-250° C under a pressure of 
1. 0-6.0 1kg/cm2G while decreasing the flow rate of the superheated steam from the start to the 
end of roasting. Roasted coffee beans having uniform roasting degree and quality can be 
prepared by this process. 
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